
ALLERGENS

2024 Tour Group Dinner Menu
T H E  V I L L A G E  H O T E L

                                      

T H E  V I L L A G E  H O T E L

Main Course  Only  -  €16  pp
Two Course  -  Mains  with  e i ther  a  Starter  or  a  Dessert  €21  pp

Three Course  -   €26 pp
Al l  opt ions  served with  freshly  brewed tea  & cof fee

Starters
                                      

Mains
                                      

Roast Chicken 
Roast Breast of Irish Chicken, served on a bed of Creamy Mashed Potatoes, 

with fresh Seasonal Vegetables and finished with infused chicken gravy 
(3,9,10,12).

 

Pan Fried Hake 
Served with Creamy Mashed Potatoes, Fresh Seasonal Vegetables and finished with a Dill Sauce. 

(4,9,12).

Dessert
     

           

     

Soup Du Jour  -
 Soup of the Day served with Homemade Brown Bread 

(1,3,7,9,12).

1-Gluten, 2-Crustaceans, 3-Eggs, 4-Fish, 5-Peanuts, 6-Soy, 7-Dairy, 8-Nuts, 9-Celery, 10-Mustard, 11- Sesame seed,

12-Sulphur Dioxide & Sulphites, 13-Lupin, 14-Molluscs . "All Meat is Guaranteed Irish". V = Vegetarian VG = Vegan

Apple Pie
Served with Fresh Dairy Cream or Vanilla Custard

(1,3,7)


